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The	 control	 sample	 bread	 (WFB)	 and	 the	
breads	with	MLF	were	 submitted	 to	 the	 sensory	
analysis	and	physicochemical	analysis.	The	quality	
characteristics	 (volume,	 specific	 volume,	 crumb	




Results and Discussion.	 The	 addition	 of	
millet	 flour	 improved	 its	 sensory	and	nutritional	






30%	 millet	 flour	 improved	 the	 sensory	 analy-
sis	(fig.2)	and	physicochemical	properties	of	 	 the	
bread.	 Acceptable	 volume	 and	 crumb	 structure	
(porosity	and	elasticity)	were	achieved.	
Conclusion.	Millet	flour	offers	several	health	
benefits	 (increased	 content	 of	 polyphenols	 or	
dietary	fibre,	blood	cholesterol	lowering	and	anti-
carcinogenic	 properties,	 etc.).	 Bread	 produced	
from	 millet/wheat	 composite	 flour	 would	 be	 a	
valuable	contribution	to		a	healthy	diet.
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volume,	cm3/100g Crumb	Porosity,% Elasticity,	% Protein	content,	% Moisture,%
Control	(0%	MLF*)	 898 275 72.90 98.90 10.30 49.10
10%	MLF 890 270 69.73 97.77 10.80 48.68
20%	MLF 884 267 64.07 96.12 11.90 46.37
30%	MLF 868 260 59.37 94.63 12.30 44.74
*MLF	=	millet	flour;	All	values	are	means		of	three	replications
